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There are a number of winter style beers on tap, warm up with a couple! 

The storied history of Anchor Brewing traces back to the California gold rush, when German 
brewer Gottlieb Brekle arrived in San Francisco with his family. In 1871, he bought an old beer and billiards saloon on 
Pacific Street near Russian Hill for $3,500; transforming it into the American Brewery which, twenty-five years later, 
would be renamed Anchor Brewing Co. However, after surviving the devastating fire and Prohibition, by 1965 Anchor 
was dragging bottom. When washing machine scion Fritz Maytag learned that the makers of his favorite beer were 
soon to close up shop, he purchased a controlling share and saved the brewery; inadvertently inaugurating the 
microbrewing revolution. In 1971, he began bottling the iconic Anchor Steam, an ale/lager hybrid that is one of 
America’s few indigenous beers. Brewed since 1975, Anchor Christmas Ale is a subtly spiced and sumptuously 
smooth winter warmer with a deceptive 6.9% ABV. With a heavily guarded, confidential recipe, Christmas Ale is a 
highly anticipated seasonal delight with a complex full flavor, packed with toasty cocoa notes, roasted malts and 
aromas of resinous pine. Its special ingredients lend rich flavors of brûléed sugars, holiday spices and freshly baked 
banana bread with a velvety finish. This wonderful ale captures the essence of holiday beers. 

Sierra Nevada Celebration was first brewed in 1981, establishing a new benchmark for American-style IPAs and 
providing a new take on holiday beers. Instead of a spiced, sweeter ale, Celebration is bold and intense; featuring 65 
IBUs of Cascade, Centennial and Chinook hops which feature citrus and pine aromas. Two-row Pale, Caramelized 
malts provide 6.8% ABV of malt structure making this one of the season’s most anticipated quaffs. 

New Trail in Williamsport continues their outdoor theme of beer names with the New Trail Frost IPA. The 6.2% ABV 
Frost is a Hazy IPA brewed with wheat and oats for smoothness and hopped with Sabro, Citra, & Mosaic. Redolent of 
tropical notes of pineapple, coconut and citrus. Get ready for this winter’s frost with a cold refresher! 

The addition of oatmeal to stout makes for a classic English style ale. This beer is dark brown to black in color with a 
smooth, rich body. Dark roasted malts add caramel and chocolate flavors but should be smooth and not bitter. 
Coffee-like roasted barley and malt aromas are prominent. Oatmeal stouts are ideal for serving with (or adding to!) all 
sorts of hearty meals: roasted root vegetables and pork shoulder, slow-braised beef stews or chili. Founder's 
Oatmeal Stout is in this tradition, brewed with a generous amount of flaked oats, chocolate malt, roasted barley and 
a healthy helping of Nugget hops. Founders Oatmeal Stout is nitrogen-infused to give it an extra smooth and creamy 
mouthfeel but is easy going at 4.5% ABV and 38 IBUs. 

Written records show a Schwarzbier brewery in Bad Köstritz in Thuringia since 1543. The current facility has been 
owned by Bitburger since 1991. Schwarzbiers (black beers) are lagers that derive their deep brown color and 
complex flavors from dark specialty malts added to regular Munich and Pilsner malts. Dry on the palate, the generous 
aromas are balanced by the gently sparkling carbonation. Liederkranz bar favorite Kostritzer Schwarzbier pours a 
deep mahogany color with a lasting, cream-colored head. Recognized by Goethe and Bismark, this iconic brew was 
one of the few beers in East Germany that were manufactured for export during the Cold War. Roasty malts provide 
some chocolate tones in this well balanced (4.8% ABV and 22 IBUs) lager. 

The Monschhof Kellerbier is a brilliant unfiltered lager from Kulmbacher Brewery in northern Bavaria. Take a couple 
sips of this luscious beer and you’ll immediately understand what traditional German lager brewing is all about. 
Wonderfully balanced yet packed with flavor, the amber colored and naturally cloudy beer is redolent of the pre-
pilsner brewing arts.  12.4 °P of original wort provides a tiny bit of original sweetness on its way to 5.4 % ABV. Sit 
back, relax, and enjoy with a good friend. 

The Munich based style of wheat beer (weissbier) is made with half wheat and fermented with a yeast that produces 
unique flavors of banana and cloves, often with a dry and tart edge. There is little hop bitterness, and a moderate 
level of alcohol. The "Hefe" prefix means "with yeast", hence the beers unfiltered and cloudy appearance. Poured into 
a traditional Weizen glass, the Hefeweizen is a truly appetizing looking beer. The highly rated Hacker-Pschorr 
Weisse delivers refreshing fruity and citrus notes accompanied by a fine sparkle of acidity. The light sweetness of 
bananas and honey melt on the tongue and mingle with subtle and slightly more bitter notes of nutmeg. Brewed with 
wheat and barley malts to 5.5% ABV, Hallertauer Herkules and Hallertauer Taurus provide a light and balanced 13 
IBUs. 

The brewing house Faust, considered the oldest brewery in the Rhine-Main area, has operated in Miltenberg for more 
than 360 years and is currently run by the fourth generation of the family. Belgian brewer Kilian Francois Mathieu 
Servantaine (Germanized Kilian Franzmathes) founded the Löwenbrauerei in 1654 in Miltenberg. In the 19th century, 
cooper and brewing master Johann Adalbert Faust joined the organization and bought out the other members in 



1895. In 1921 he handed over the brewery to his son Gottfried. Miltenberger Dunkles Hefe Weizen has attractive 
aromas and flavors of caramel malt, toasted wheat, peanut shells, brown banana, clove and a touch of cocoa fill the 
nose and medium-weight mouth. Although there's a lot going on, it's all harmonious and well-balanced, with medium 
carbonation and a lightly dry, toasted-grain finish. An accommodating 5.2% ABV makes this a fine quaffer. 

Einbecker Brauherren Pils is a perfect composition of the best hops and selected fine malts bringing the classic 
bitter character of Einbecker Premium Pils to mature perfection. With a bigger malt bill than its little brother (11.4% vs 
11.2% O/G), the Brauherren is slightly stronger at 4.9% vs 4.8% ABV. This classic from the “Brewing Lords” of 
Einbeck is a delightful, traditional pils. Crisp and refreshingAnd remember, the current tap list is ALWAYS available at 
http://llkbm.surge.sh/ 

 Lancaster Liederkranz beer drinkers enjoy quality regular beers and an array of rotating items. If one of the 
beers has gone off tap, ask your bartender to suggest a similar, tasty replacement. 

Enjoy!  Lancaster Liederkranz Beer Guy - Jim Weber 

The LLK beer staff tries to satisfy customer interests at all times by providing a range of beers for disparate tastes, 
alcoholic content, and budgets. We know beer drinkers at the Liederkranz take their beer seriously! If you have 
concerns, suggestions, comments, or just wish to send ramblings on the subject, please send to Jim Weber at 
jimweber.lancaster@gmail.com or Matt Trout at matttrout44@gmail.com. Enjoy and see you at the club! 
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